
ARGIANO
Solengo 2017

93 POINTS

“The Argiano Super Tuscan known as Solengo is a blend of
cabernet sauvignon, petit verdot, merlot, and sangiovese.
There is no syrah in the mix despite numerous suggestions on
the internet that the 2017 includes it. The site is a mix of stony
alluvial soils with small amounts of clay and silt planted to
medium age vines between 15 and 22 years old. The crop
was half the average size at harvest, further concentrating a
wine that by nature is abundant. The ferment is done in
concrete and aged in sixty percent new, forty percent second
year French oak. I love that the Solengo has managed to
retain its power and richness while displaying a sense of
elegance, an obvious nod to the return to elegance and style
at Argiano. Expect a savoury, spicy, black-fruit wine with notes
of tobacco, minerality and dense supple tannins. You can
drink this now, but waiting a decade would be the best option.

”
About Gismondi on Wine

Anthony Gismondi is one of North America's most influential wine critics. Both a writer and
broadcaster he is currently in his 25th year as wine columnist at the Vancouver Sun where his
twice weekly wine columns and videos are seen by one million readers a week. His
comprehensive and busy wine review websitewww.gismondionwine.com features over 20,000
tasting notes and attracts over a half million visitors a month from some 70 countries. He is also
the co-host of the longest running, weekly, wine and food show in Canadian radio: The Best of
Food and Wine. The show airs in prime time every Thursday evening from 6-7pm Pacific on
CISL 650am.
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